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LEVEL 4 Cert. IHM – STUDENT GUEST SPEAKER LEARNING LOG
MODULE CODE:	M4X01918
[bookmark: _Hlk26952997]HOTEL PLACEMENT – FOOD AND BEVERAGE OPERATIONS

This Student’ s Learning Log is devised to help you maximise your knowledge, understanding and skills gained in area of Food & Beverage Operations through active listening and participation during Guest Speaking session. Based on your Guest Speaking session, you are required to write on the followings: Topic of discussion, your understanding of the topic discussed, industry knowledge gained from Guest speaker’s wealth of knowledge particularly as it relates to Food & Beverage Operations etc.), evidence of learning and skills development outcomes Guest Speaking session, including summative reflection of the session.
This assessment is to encourage students to think critically about their future active involvement and the skills they need to carry out various Food & Beverage Operations. You are advised to participate actively in listening, learning/discussions all through the Guest Speaking session.  
Please ensure you complete your learning log at the end of each Guest Speaking session. Completion and submission of Learning Log is an integral part of your assessment. You will be awarded marks as part of 20 credits weightings for this Module. Also, participating in the Guest Speaking session contributes to your compulsory weekly class attendance.
Please note, you are always required to have your student ID card on you while on Field Trip.

Cert. IHM LV4 Learning Log:

	Student Name: Osarobo
Student name: Imade
Cohort 1 Group: 2
Lecturer’s Name: Dr Jazz

	Name of Guest Speaker: Mr Kapil
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	Date:15.02.2020




	What are the key topics examined in the Guest Speaker’s session (these may include various key themes, activities and skills in the field of facilities management in the field of Food & Beverage Operations, etc)? 

According to the guest speaker there are several ways Burger King stays within the standardisation of food hygiene regulations and Food Safety Act (1990) in order to serve edible and safe food. In that they regularly clean out their beverage filter such that there won’t be any build of harmful bacteria, food such as fries are disposed of after 8-10minutes if they aren’t served again to eliminate chances of illness. Personal hygiene of the staffs is also rigorously regulated by the managers of the restaurant, as a susceptible medium of cross contamination from person to person. Cleaning products are bought under different uses, such as window and sink cleaning products, table or cooking surface cleaning products and of course washing up liquid. Much detail and caution is also gone under the cleaning products to eliminate or at least diminish chances of any bacterial growth which can then cause food poisoning which a huge food company (such as Burger king) would need to avoid in other to maintain its place in the industry.


	What is the importance of requisite skills in Food & Beverage Operations as explained by Guest Speaker (please fill in as appropriate)?

The guest speaker highlighted the importance of of requisite skills by giving us examples on how it can better food services. Kitchen staffs at burger can give management an input on how to budget around food, cleaning products and machinery – this then can aid to furthermore reduce the long-term maintenance cost, hence increasing profitability. The regulation of the temperature in the storeroom can be carried out by any employee, this then means there is no need for management to hire anyone new in order to monitor the frozen foods. Little issues that might occur in the building such as a broken light bulb can be easily fixed by any staff member that is present.


	How has this Guest Speaker’s Session impacted on your Knowledge of Food & Beverage Operations in the hospitality industry?

Personally, what I found interesting was how companies increasingly try to reduce their long-term maintenance cost. I.e. like how Burger king uses beverage dispensers instead of bottled drinks which is good for the environment which means less energy goes into recycling the plastic or bottle can, but also the company does not have to pay as much product tax. Staff can also consciously control the amount of cleaning product use on a surface. Like every other company I know of, I understood the fact that some of training is undergone by all the staffs that are present in the building.


	Perform a self-appraisal of your understanding and key skills required in facilities management: 

From this session I understood that staff are meticulous in the way they treat and handle food in that they follow the Food Safety Act (1990), for example using different chopping boards for raw material (beef for burgers), Personal hygiene from staff – washing of hands, Temperature control – to limit bacterial growth and by applying appropriate temperature controls digitally which is crucial for Food safety. Teamwork is important as it creates an atmosphere in which employees feel secure in their skills to carry out operations without being prompted to. This also allows them to make useful contributions on how the restaurant can reduce their long-term maintenance cost, an example would be suggesting that management to buy an expensive fry dump which requires less cleaning and lasts longer. Which consequently leaves me thinking that Teamwork is an essential skill required in fast food restaurants such as Burger king, for each facility to run smoothly.


	Based on your self-appraisal, what would you do to improve on these skills?

Teamwork can be improved by raising employee morals which in return increases productivity of every faculty member. This can be done through training or regular meetings before opening hours or after closing hours. This then means that the employees feel recognised by the company and so therefore an amicable atmosphere is created in that they feel confident and comfortable enough to showcase their requisite skills.


	

	How has this Guest Speaker’s Session shape your understanding of Food & Beverage Operations?

The guest speaker gave us real life examples from working in burger king. There aren’t many specific skills required in when working in a fast food restaurant. Machineries simply require pressing buttons and following manuals which do not require any specific skill. Then again health and safety training must be undergone in case of any major epidemic. Employees are made aware that they must follow the Food Safety Act (1990) meticulously in order to diminish or reduce the chances of cross contamination and this can be done in several ways from impeccable personal hygiene to thorough cleaning. Teamwork is also needed for employees to keep morals up and increase productivity which also increases profitable because of the rate of work.
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